Objectives and a Commonality Approach
We premised this exercise on the idea that as humans, we share more similarities than differences and should therefore focus students on human commonalities before delving into an exploration of differences. We sought to create a safe and fun atmosphere within which students could learn to appreciate diversity by using food (a shared experience) to emphasize similarity. We also chose an experiential teaching methodology as a means to actively engage students in becoming intrinsically motivated to take ownership of the learning experience.
One approach to understanding cultural diversity emphasizes the study of cultural differences. The following chapter headings, found in commonly used and respected college textbooks, illustrate the difference approach: "Diversity and Individual Differences" (Schermerhorn, Hunt, & Osborn, 2003, p. 59) , "Managing a Diverse Workforce" (George & Jones, 2002, p. 25) , and "Understanding Attitudes and Appreciating Diversity" (Sweeney & McFarlin, 2002, p. 52 ). Hofstede's (1980) framework of national differences across five dimensions is the basis for much of the literature.
However, some scholars have criticized the difference approach to diversity training. They argue that the cure may be worse than the disease and that we need to challenge traditional assumptions about diversity training. Beaver (1995) expressed a concern that the good intentions of diversity training programs may be intensifying hostility and bad feelings among groups rather than improving them. Cox (2001) posits that the focus on group differences in diversity training is one factor that may perpetuate stereotypes instead of promoting harmony. Other authors speculate that bad feelings may result from the "blame and shame" nature of some diversity programs (e.g., Beaver, 1995; Christensen & Nemetz, 1996) .
Practitioners have also expressed criticism at the difference approach. Some speculate that diversity trainers may be focusing on the interest of a few diverse groups at the expense of others (Brown, 1998; Flynn, 1999; Hemphill & Haines, 1998; Kennedy, 1995) . Dinah Worman (2005) , Diversity adviser at the Chartered Institute of Personnel and Development (CIPD), expressed a need for organizations to develop a culture of respect for individuality in addition to demographic differences. She emphasizes that even though a diverse workforce includes many additional forms of variation (e.g., values, attitudes, personalities, and perspectives), we often neglect to value people for these psychological differences. Thomas and Inkson (2004) purport that in order to take diversity training to the next level, we must develop a willingness to initiate conversations out of a sincere interest in other people, and we must carefully listen to different perspectives with appreciation for those differences. They included this as a key component in a higher level of diversity termed cultural intelligence.
In an effort to advance toward this level of diversity appreciation, we diverged from a prevalent teaching emphasis on cultural differences-to one premised on the belief that if students first learn to appreciate human commonalities they can better appreciate differences. It is human nature to categorize people into groups (us vs. them) according to our similarities and differences. People tend to want to feel good about the group they belong to and one way of doing so is to denigrate those that fall outside the perceiving group (Paul, 1998) . Unfortunately, as differences become salient, similarities may fade from conscious awareness. This occurs as we redirect our focus away from the big picture, concentrating instead on the differences between one group and another. To elude this tendency, we chose to stimulate an appreciation for human differences by first placing an emphasis on a human commonality-food.
The sharing of food is a conspicuous link between and within cultures. Food is a universal language that tells its own story about an economy or culture. Food is prominent in celebrations, during times of tragedy and sorrow, in religious ceremonies, and in ethnic traditions. Food is used symbolically in many religions as an indication of social status and as money with which to barter. In short, food is a necessity and pleasure of life that all cultures value. Therefore, we designed a project in which we invited students to share with the rest of the class a "food snack" along with a "story" that related to them culturally. We hoped to get beyond surface interpretations to a deeper, symbolic level of meaning that incorporates values, norms, and expectations. To promote discussion of topics beyond the core concepts of diversity training, we encouraged students to choose food snacks and stories that had personal meaning.
Literature Review
We decided to use an active learning approach that incorporates three key components: contextualization, choice, and intrinsic motivation.
ACTIVE LEARNING
Active learning (a.k.a. Action Learning) is a process by which students actively engage in applying, analyzing, and synthesizing course content (Thomas, Prater, Luckner, Rhine, & Rude, 1998) . Active learning is highly participatory, and the activities are designed to foster learning from experience through cycles of action and subsequent reflections on that action (Yorks, Marsick, Kasl, & Dechant, 2003) . Research suggests that the use of active learning methods facilitates students' absorption and retention of information better than conventional techniques (McCarthy & Anderson, 2000; O'Donnell & O'Kelly, 1994) .
Such teaching methods work for several reasons. Pedagogically, they are successful because they give students the chance to experience concepts in addition to reading and hearing about them. Through personal experience, students can more readily internalize the theoretical concepts. Internalization promotes the involvement of values, attitudes, and/or emotions in the learning process. On a more basic level, students are more likely to focus attention on something they are doing (Ball, 1999) , as the process of doing requires the involvement of many senses and the coordination of movement with thought.
Proponents of active learning paradigms (Anderson & Speck, 1998; Boggs, 2001 ) invite professors to take responsibility for providing students with the necessary activities that can enhance their learning. This means that professors must strive to move away from a teacher-centered classroom where "teachers do most of the work and students remain passive" (Meyers & Jones, 1993, p . xi) toward a student active-learning environment.
We designed this exercise to provide an active-learning environment within which student learning is enhanced beyond factual knowledge. We wanted to involve the "whole of the person" to include emotions, values, and attitudes, while creating an experience that had personal meaning. By doing so, we hoped to capitalize on the notion that the brain continuously constructs meanings from the situations in which material is learned and used-a process that is mediated by our individual neurophysiology and experience (Clancey, 1993; Gazzaniga, 1995) .
CONTEXTUALIZATION, SELF-DETERMINATION, FUN, AND INTRINSIC MOTIVATION
One main component of active-learning methodologies is "contextualization." Contextualization is a process of placing learning topics in context. These contexts involve themes or characters of particular interest to students. Proponents of contextualization argue that students are better able to assign individualized meaning to the material, which significantly increases intrinsic motivation, interest, and a deeper understanding. Cognitive neuroscience has long advocated that learning is inextricably tied to the context in which it is used (Clancey, 1993; Gazzaniga, 1995) . Dewey (1938) attributes the decline in intrinsic motivation to learn, to the decontextualization of instruction. Cordova and Lepper (1996) agree with Dewey, purporting that the decline occurs because instructors present material in an abstract or decontextualized form; that is, instructors present new material out of context. In doing so, teachers remove learning from the contexts in which both practical utility and links to everyday interest and activities are obvious to the student. Thus, students are less likely to internalize the material and are less likely to be intrinsically motivated to learn.
The implications are obvious: Learning materials should be presented in meaningful contexts in order to allow intrinsic motivation for student learning.
It is not surprising that much research (Dugdale, 1992; Lepper & Cordova, 1992; Parker & Lepper, 1992) commends the motivational and instructional benefits of contextualization. The Parker and Lepper (1992) experiment resulted in students finding contextualized programs more intrinsically motivating. Consequently, students became more involved in the task and showed more subsequent learning.
"Self-determination" (choice) is another main component of active learning. Among theorists who assign central importance to issues of selfdetermination (Deci & Ryan, 1987; Nuttin, 1973) , choice is the paradigmatic procedure for stimulating enjoyment, interest, and meaning in the learning process. Through choice, students can capitalize on individualized meaning within the contextual process that learning is occurring. In addition, research across a variety of activities indicates that students show more enjoyment and perform better on a myriad of learning activities when choice of subject matter is allowed, even if choices seem trivial (e.g., Langer, 1975; Zuckerman, Porac, Lathin, Smith, & Deci, 1978) . Our hope was that students would personalize the learning context by associating the activity with topics of inherent interest and thereby increase their intrinsic motivation for the activity. We wanted students to develop a sense of "ownership" in the learning process while having fun.
Every adult who has ever watched a child learn to walk knows that learning can be fun (Cordova & Lepper, 1996) . From the voracity with which a child first learns to stand to the insatiable curiosity of the toddler wanting to know the why of everything, it is apparent that preschool-age children are intrinsically motivated to learn. Yet, many studies across different settings indicate that children's reported intrinsic motivation in school decreases steadily beginning as early as the third grade and continuing into adulthood, largely as a result of imposed rules and procedures (e.g., Anderman & Maehr, 1994; Harter, 1981) . We hoped to tap into the inherent enjoyment of the learning process by relinquishing our tendency to control the classroom. We gave "choice" of food presentations to the students. We felt that when a subject fascinates students (and we do not force them to follow our agenda in our classroom), the curriculum is theirs. Students can then take ownership of the learning process. Once they do, students do not get bored. Instead, they become excited, autonomous, self-directed learners-eager to share their ideas and insights. They bring to the classroom a personal view of life that all can appreciate and benefit from. We do admit that to an unexpected visitor, the class might appear to be in chaos. This occurs because the excitement level is high. Therefore, we deem these occasional chaotic "flare-ups" as a small inconvenience and a positive indication of enthusiasm.
In the following sections, we describe the development of this exercise via unprompted and unplanned student behaviors. We then present summaries of presentations from strategic management, cultural diversity, and organizational behavior courses followed by a discussion of exercise results. In the "Other Uses of a Gourmet Approach" section, we discuss additional uses, and address instructor concerns regarding level of diversity needed within a classroom for successful use of this approach. We conclude by offering our final philosophical thoughts and reflections on our experiences. Appendices A and B provide the reader with exercise instructions and instructor responsibilities, followed by a sample Bonus Point Scoring Sheet.
The Exercise THE EVOLUTION OF AN IDEA
Our idea for this exercise began formulating in a human resource (HR) management class. Student teams acted as human resource managers within an industry in a semester-long simulation. Each management team gave a presentation to the CEO (instructor) and employees (students) of the company. The presentations addressed HR strategies, practices, successes, and failures. Though not required, the presentations quickly evolved into a celebration of the presenters' HR-management contributions to the success of their company.
Naturally, celebrations included food and drinks. The gamut ran from passing out carbonated water (champagne), to foil-colored candies (dividends), to pizza as a way of sharing a "piece of the pie" and chicken wings because "our management team soars." The semester ended with a very successful awards banquet during which the CEO symbolically said "thank you" (as all good leaders do) to company managers by serving them a mini three-course meal and publicly recognizing extraordinary management successes. The students had spontaneously introduced food to symbolize and celebrate their successes.
The word spread. The next semester students inundated the instructor with queries about having food in the classroom. New students expressed excitement about the experience the previous class had with food. The instructor then decided to incorporate this positive happenstance into a strategic management course as a method for teaching appreciation of cultural diversity. The desire was to replicate the almost childlike spontaneity and enthusiasm the HR students had displayed.
Subsequently, we incorporated the food and story presentations into organizational behavior, cultural diversity, and strategic management courses. The procedure is the same in each course; however, the discussion changes according to course content. We have run this exercise at three different large state universities (one located in the northeast, one in the northwest, and one in the southwest) at both the undergraduate and master's level. Since then, we have used food stories in a variety of courses. Following are samples selected to give the reader a feel for the many different subjects addressed.
STRATEGIC MANAGEMENT
One team trained the class to use chopsticks. They tied their presentation to the strategy of expanding their North American Sneaker Company into Asia and the cultural customs they would need to deal with. The vehicle was a Chinese stir-fry recipe passed down from a student's grandmother. The activity led to a discussion of Chinese eating customs. For example, we discussed what a dinner invitation means in China, how a declined invitation is perceived, and the use of food at business meetings.
Another group brought a cactus salad made from a cactus common to a student's hometown in Mexico. The class had recently analyzed Kentucky Fried Chicken's (KFC) strategic expansion into Mexico. A lively discussion ensued regarding the dinner rituals of the Mexican people (which are leisurely) and the probability of successfully launching a fast food chain in Mexico. The class largely agreed that KFC needed to address the leisurely, family-oriented eating style if the company was to succeed in Mexico. We discussed the necessity to consider culture in strategic planning especially when expanding into other countries.
CULTURAL DIVERSITY
As a team, a group of students demonstrated (what they could) and talked about what they could not demonstrate in the preparation of kosher food. The discussion addressed the religious meanings behind the choice, preparation, and sharing of food on religious holidays. The complexity and importance of the process was a revelation for many of us. We truly learned to appreciate, if not envy, the symbolism and meaning attached to the preparation and eating of kosher food. The class then discussed the influence religion has on cultural values.
One group served a delicious Vietnamese soup. The discussion centered on the Vietnamese student's initial expectations of America and Americans and his actual impressions upon arriving in America. Other members of the team put forth their perceptions, as Americans, of Vietnam-the country and the people. The group then invited the audience to share their perceptions. Because the presenters had modeled the ability to explore perceptions openly and honestly, the class did likewise. The class then confirmed or corrected perceptions about many different countries. We learned that the soup we tasted (because it contained meat) is a rare treat to the working class in Vietnam.
ORGANIZATIONAL BEHAVIOR
One team treated the class to a vegetarian "Boca" burger. The discussion centered on health (fat, cholesterol, digestion issues, etc.). The student's family became vegetarian as a result of a heart condition diagnosis within the family. The presenters told the story of dealing with a life threatening illness and how doing so changed their lives. They reported on the dietary pros and cons of eating meat. A lively discussion surfaced around the reasons we eat meat. Do we eat meat out of habit, or out of need? We also discussed non-meat-eating cultures and the importance of not becoming ethnocentric by assuming that one way (ours) is necessarily the best way to do things. One method is not necessarily better than another method-it is only different. This concept became more relevant following the next presentation.
The class labeled one student "Bambi killer" early in the semester. The student had expressed his interest in hunting. Subsequently, his team brought homemade deer sausage for the class to try. Their story was about the role hunting plays ecologically and in disease control. The class quit calling him "Bambi killer." Indeed, some students thanked him for being a hunter. The vegetarian presentation and the hunting presentation occurred in the same course. The logical and yet disparate stories raised questions about politics and why we need to respect different perspectives. We discussed the need to keep an open-mind, to be nonjudgmental, and to think creatively by using multiple perspectives to "triangulate on a problem."
Another group rallied around a Chinese-born American student. She told a story of starvation as a youngster in China. Her family, she said, spent many hours discussing and dreaming about the possibility of turning newspaper (and other objects) into food. At the time of the presentation, her older sister was a chemist working with a team to create Pringle potato chips printed with edible ink. Printed on the chips were trivia questions on one side with answers on the reverse side. The class was treated to an advance preview and tasting of the chips. However, more interesting were the experiences and hardships this student shared with the class, from which the printed Pringle idea was born. The discussion surrounded the hardships of living in China during that time, attitudes, and learning from hardship. As of this writing, American grocery stores are selling the printed Pringle chips and the popular TV show "Survivors" sponsors the chips as "Pringle Print Survivor Trivia."
Exercise Results
We believe that the use of food (a commonality) enabled us to create a safe and fun atmosphere within which students were better able to learn to appreciate differences. Students displayed a striking amount of enthusiasm for the activity. They became enthusiastic about trying the different foods, listened with interest to the presentations, and asked many questions during the discussions. Students willingly contributed their own experiences and ideas-and they did so with positive reception and genuine interest. They looked forward to the food stories as evidenced by overheard comments such as "Which team is presenting today?" or, "What is their food story about?" Within this atmosphere of positive reception, the class was able to discuss heretofore emotionally charged subjects such as race, religion, social class, and politics, in a calm and appreciative environment. The classroom was alight with good feelings as if we functioned in a protective bubble of sharing and understanding. Students appeared to take pride in sharing their differences. This suggests that sensitivity to diversity, based on a commonality between people, can be effective. Eating food together makes salient our oneness while reinforcing pleasant experiences with different people.
We also feel that students became intrinsically motivated to participate and so took ownership of the learning experience. By selecting their own areas of interest (choice), students brought a portion of themselves into the presentations. They were able to portray what was important in their lives based on their own life's conditioning and experiences. In doing so, students moved culturally diverse life experiences from an abstract idea into the context of personal reality.
In one strategic management course, students took control of creating a recipe and story book. They spontaneously began supplying written stories and recipes to class members. One student took black-and-white snapshots of presenters and developed the photographs for inclusion in the book. Following their lead, the instructor then centralized the project in one book and made copies for each student. The whole endeavor became a true class project in which a community of learners taught each other. We still use the book to provide examples of food stories to other classes.
In general, we found that students in longer classes (3-hour sessions) reported that breaks felt like a social gathering. Food was the catalyst that induced students to communicate with each other. The stories stimulated students to "open up" and share something of themselves with others. Hence, these students interacted far more than did students in traditional classes. Students in 90-minute class sessions did not have as much opportunity for interaction. However, these students also reported increased socialization and enjoyment. As students socialized more, communication increased. Differences that could have been sources of misunderstandings became understandable and appreciated.
A total of 70% to 80% of students in each class wrote positive evaluation comments regarding the exercise and level of interaction. We did not prompt students to address the activity. Therefore, we consider this number to be a strong indication of their enthusiasm for the exercise. We have not yet received any negative comments about the activity. Both instructors received student evaluations near and/or at the top of their respective colleges during the semesters in which they used the food approach. The following statements are typical of the many student feedback statements regarding interaction:
As a senior I finally got to know my fellow students. I wish I had this type of class as a freshman.
I suspect 25 years from now if you ask the students in this class which course they remember most, it will be yours for the single reason that there was a lot of interaction both in and out of class between people who would not have otherwise associated with each other-a very uncommon teaching practice.
You truly have brought a respect for differences to the class.
When I started, I was afraid because I am different. Now I have many friends and I like my difference.
Thanks for letting us share ourselves.
Several HR practitioners have expressed a concern that diversity training may be too narrow in that we may be focusing on the interest of a few diverse groups at the expense of others (Brown, 1998; Hemphill & Haines, 1998; Kennedy, 1995) . In the classroom, choice allowed a variety of topics to emerge for discussion that we might otherwise have overlooked. We avoided focusing on the interest of a few diverse groups by including individualism. Hence, we are confident that the subjects discussed were uniquely suited to the needs and interests of each particular group of learners.
Another surprising outcome was the submission and presentation of the exercise at the 1998 Eastern Academy of Management conference. The idea originated with the students during a class discussion on active learning. Several students expressed an interest in academic careers and asked to attend the conference in order to get a "feel" for academic conferences. One thing led to another. The students helped organize the conference paper and offered to present their food stories at the conference. They then graciously attended the conference and replicated their presentations. The students answered audience questions regarding the teaching method and offered insights as to how the activity affected them.
Other Uses of a Gourmet Approach
Initially, food emerged as symbols of success in an HR course. We then invited students to attach food presentations to their scheduled academic presentations in order to integrate the theme of cultural diversity throughout strategic management, organizational behavior, and cultural diversity classes. However, the food presentations could stand alone especially in a cultural diversity class. Embedded within the discussions are themes useful for classes in sociology, political science, foreign languages, and religion. For example, in one Spanish class, the instructor gave the students a choice of ways to experience the Spanish culture. Students could attend a Spanish play, musical, festival, museum, or movie. Alternatively, students could experiment with a Spanish recipe. The majority of students chose to share a food with the class. This, to us, is an indication of our common and inherent interest in food. The students also shared personal stories related to the food, which revealed some surprising cross-cultural links. For example, an apparently Anglo, non-Hispanic surnamed student brought tamales and related how her Mexican Abuela (Grandmother) always made them at Christmas.
A deviation that we intend to try in our shorter classes (50-minute sessions) emulates a potluck dinner. We plan to invite students to bring an interesting food to class on a predetermined date. The purpose of doing so will be presented as something fun (e.g., end of semester celebration). We will instruct students to pick a food that has meaning to them. We envision this voluntary assignment to be a group effort. By placing students in groups of four or five, we help them defray costs, encourage interaction, and promote creativity. We will arrange the food buffet style and invite students to taste anything that looks good. Once students gather their snacks and sit down, we plan to lead a two-pronged discussion.
First, we will invite students to share the meaning behind the foods they chose to bring. The discussion will depend on the stories students attach to foods. Second, we will lead a discussion on which foods students chose to taste and why they made those choices. Depending on the size of the class, we may lead only one of the discussions. In large classes, it might be necessary to conduct two separate potluck exercises. One half of the class can present one time and the other half the second time. We envision discussions about comfort zones, risk propensity, openmindedness, and ethnocentricity.
The skill of the instructor in coupling stories and classroom concepts is important. However, we see this as a "no lose" situation. Should the instructor suddenly become voiceless (hard to imagine), students will still have fun. They will be positively disposed to listen to one another, they will be interacting, and they will be sharing something of themselves. Because the exercise incorporates an active learning approach that includes choice and context, the students are likely to be intrinsically motivated to attach personal meaning to the learning experience. At the very least, the exercise enables class members to end the semester on a positive note.
Many instructors have commented that their classes do not have enough international students for such a strategy. To that concern, we offer the following presentation. One young man brought what he perceived to be "good old American coleslaw." His story was about being extremely poor relative to other kids in his high school. He told of wanting to join his friends when they frequented restaurants and snack bars. Despite a lack of money and embarrassment thereof, the social desire to be included was strong. In response, the young man pretended that he did not eat hamburgers or hot dogs. In fact, he fibbed and told his friends that he was a vegetarian. He noticed that very few people ate the coleslaw often served with the food orders. It became his practice to eat the coleslaw his friends left. Eventually, he earned the nickname "Slaw Boy." He speculated, in retrospect, that his friends probably knew of his circumstances and had purposely helped him. The positive outcome, he stated, is that "I absolutely love coleslaw, and I make the best coleslaw of anyone. I am sharing my best recipe with you today. If you do not like it, please set it aside. I will be around to collect the leftovers."
The "Slaw Boy" story is rich with discussion topics central to a variety of courses. We discussed social needs addressed in motivation theories and social desirability in this organization behavior class. However, had this story occurred in an economic or government course, then socioeconomic status would have been an appropriate topic. Likewise, fear of failure, friendliness, and other-centeredness readily come to mind as possible discussion topics depending on course content.
Another teaching strategy, especially in cultural courses, is to have groups research the origination of the foods they choose. If students look up the history of foods, they may discover some interesting connections to the rest of the people of the world. Although an internationally diverse class does make this exercise exciting, international diversity is not a necessity. In our experience, there is enough diversity within most supposedly homogeneous groups to afford very interesting discussions, realizations, and sensitivities to differences in values, attitudes, and perspectives, within an appreciative and respectful atmosphere of shared values.
Final Thoughts and Reflections
We believe that a common pattern in human nature is for each of us to assume that other people feel and think and believe the same as we do: we project our values onto others. As teachers, we need to make a special effort to allow students to experience concepts in their own way thereby discovering their own meaning. Mostly, we believe that our job is to create an atmosphere within which students can take ownership of the learning process. We do not just teach-rather, students also learn-and in the process, we learn from each other.
The enthusiasm the students displayed, the stories they shared, the creation of a recipe and storybook, the student presentations at the Eastern Academy of Management, and the student evaluations and comments all are indicative of the success of this exercise. The sharing of food created an appreciative attitude for a shared value within which students had fun exploring differences. Students became intrinsically motivated to participate by sharing their own stories and through an appreciation of what they learned from each other, the classroom became a "community of learners." Whether students remember how to use chopsticks or why KFC failed in Mexico is less important to us than their learning to be "culturally intelligent" by developing a sensitivity to and respect for the differences among the people of the world.
Finally, we encourage any teacher who may be seeking innovative techniques to examine this approach to instruction. The use of food is an approach to a variety of concerns dating back to the beginning of time-but it still works.
Appendix A Exercise Process and Instructor Responsibilities Objectives
To use food to create a safe and fun atmosphere within which students can appreciate diversity. To actively engage students so they can become intrinsically motivated to take ownership of the learning experience.
Steps and Instructor Responsibilities
• The Instructor sets the example by first introducing a "food story," followed by a discussion surrounding that story early in the semester. From this example, students learn the size and scope of the snack. We emphasize that serving sizes should be the size of an appetizer (one finger food per person) or a two-ounce plastic bowl per person for salads, soups, dips, and casseroles.
• Invite students to share a part of themselves by presenting a "food story" during their scheduled academic presentations. Do not assign students-rather, invite them to share.
• Assign student teams (four to five members) to give academic presentations throughout the second half of the semester with one team presenting each class session. The "food stories" should follow the academic presentations.
• Give student teams complete autonomy to choose any food to discuss any issue. We do not limit the "food stories" to presentation topics. Instead, we require only that students use the food to expose the class to something new, old, interesting, or different.
• To alleviate any anxiety over cost, ability to cook, or access to facilities, the instructor should make it clear that help is available. In our experience that help translated into providing paper plates and cups, lending cooking utensils (e.g., crock pot, pitcher, hot plate,) and allowing one team to prepare their food snack at the instructor's house (the whole team lived in student rooms).
• Presenters first tell their "story" and then pass out food samples. While students pass out the samples, the instructor initiates a class discussion tying course concepts to the stories where possible. When not possible, discuss general topics such as diversity within seemingly homogeneous groups or simply allow the audience to extend the discussion triggered by the "food story," thus providing an opportunity for appreciative curiosity. • In 85-to 100-minute class sessions, schedule presentations to conclude at the end of class. In longer classes that include a break, presentations can conclude with the beginning of the break. In either case, expect conversations
